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BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not Hmited to): 



BLACK BORDERS 

TEXT CUT OFF AT TOP, BOTTOM OR SIDES 
FADED TEXT 
ILLEGIBLE TEXT 
SKEWED/SLANTED IMAGES 
COLORED PHOTOS 

BLACK OR VERY BLACK AND WHITE DARK PHOTOS 
GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 



As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 
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MEMORANDUM 



TO: Bob Wood 

Vernie Klasen 
Denis Anderson 
Randy Alsleben 
Brett Sinns 

FROM: Jeff Dierenfelg^^ — 

DATE: February 1 4^1 997 

RE: Unitherm Visit and Progress Report 



OPERATION OF THE SYSTEM 

The bowl breasts will be removed from the rack manually and placed on the slitting 
conveyor (Some slight modifications will be made to the knife configuration to ease 
removal of the bag). The bowl breast travels down the conveyor and is stopped 
by a swing arm with an air needle. The bag is actually inflated like a baloon (the 
amount of inflation is determined by a timer). The inflation process does an excellent 
job of separating the cling film from the product The breast then travels across a 
slitter which opens the bag. The product can then be easily removed from the 
bag manually. 

The stripped units will then be netted manually and placed on the system conveyor. 
The first step is a smoke spray or atomization. From there, the breasts continue 
along the conveyor into the oven cabinet Temperatures are set around 600 degrees. 
During the 9 MINUTE smoke cycle, the breasts travel through 3 zones, achieving a 
97% cook yield. 

From there, the breasts are conveyed into a chill cabinet for a 15-20 minute chill 
back down to <40 degrees and are conveyed directly to the 8600 pack line. 

TEST RESULTS 

The 1 2 units that we tested while I was at the Unitherm facility show that this system 
has excellent potential for greatiy improving the efficiency of our process. We tested 
several smoke concentrations, application procedures, and oven dwell times, so tine 
test units range from the light end of the spec to the dark. Once we determine the 
correct process for our product, I believe we will have great consistency. 

FOLLOW UP 

I will continue to work with Unitherm on layouts for our facility and tiie exact capacities 
and system modifications tiiat will make it best for us. I am recommending that we 
continue to work with Unitiierm and ultimately purchase their in-line cooking system. 
I will be following up with costs, and otiier information as it becomes available to me. 



Jeff Shodean Lola minke 

Scott Anspach Kyle Setrum 
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R&D Project*: FS155.00 



February 19, 1997 
Page 1 



F. D. Dryden 



Hormel Foods Research Report 



Attention: 



W. Dion - CO 



M. Slette - CO 



Project Name: 
Copy List: 



M. Benson - R&D 
T. Haddcn - OKC 



Fast & Easy Sausage Browning Tests 




D, White - OKC 
R. Albers - OKC 



Written By: 



S. Hoevet - 5822 . <W^' Ulnch - 5810 




Objectiye: / 

Evaluate browning tests on Fast & Easy FC504 Sausage 
Summary: 

A cutting was held at R&D on February 18, 1997, Those attending were W. Dion, M. Slette, 
J. Ulrich and S. Hoevet. 

Product Shown and Comments: 

1. Fast & Easy Control with Caramel Color 

2. Fast & Easy all Dextrose with no Caramel Color: 

flavor unaccq>table 
not as spicy 
color not improved 

3. Fast & Easy with Malliose added: 

flavor not accq>table 
color too dark 

4. Fast & Easy Control, no caramel color, pre-fried / impingement oven 

flavor not acceptable 
oily taste 

Recommendation: 

No change in formulation or procedure. 



1. Heat & Control to visit OKC to fine tune impingement oven for yields 

2. Heat & Control will attemp to improve color without caramel color 

3. OKC, Operations, R&D will evaluate searing unit from Heat & Control for color and yield 

Anvthing we do in the future to change the color must not compromise the present flavor or 



Next Steps: 



costs. 
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February 3, 1997 

FAST & EASY PORK SAUSAGE 

NATURAL SHCE 
WITH RED ARROW MALLIOSE 

FORMULATION 

Pork 40% ± 1% Fat 93.19% 

Water 3,00% 

Encapsulated Salt 0. 60 % 

Spice 2,21% 
Red Arrow Malliose (dry) 1 .00 % 

SPICE 

Core Salt TBHQ 0.13% 

Regular Salt 0.60% 

Sugar 0.50% 

Ground Sage 0.30% 

Black Pepper 10/20 0.33 % 

Crushed Red Pepper 0.07% 

Herbalox, Type O 0.06% 

Firminich 8(52. 192 Lemon 0.10% 

Spectra 88 0.12% 

PROCEDURE 

1. Pre-break Regular Pork and 72% Lean Pork 1* and analray separately. 
Calculate meat mix for 40% ± 1% Fat 

2. Add meat to ^Gxer and recheck fat. The mixer must be set at slow speed and 
only intermittently ta allow additicm of meat. Do not run mixer continuously 
when adding meat 

3. Add water and spice and Malliose. Mix for 3 minutes with nitrogen. 

4. Add salt and mix 2 minutes with nitrogen. 

5. Final grind S/32" into V-Mag container. 

6. Form on Formax Plate #7795 with tenderformer. 

7. Immediately cook on impingement oven to 160''F. Jntemal. 

8. After cooling, IQF and layer pack in 10 lb. Food Service box with inter leaf 
sheets and poly liners. 

9. Hold at -20'*F. until use. 

pjh (11547) 
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FAST & EASY PORK SAUSAGE 
NATURAL SPICE 
ALL DEXTROSE 



FORMULATION 

Pork 40% ± 1% Fat 93.87% 

Water 3,00% 

Encapsulated Salt o 60% 

Spice 2.53% 



SPICE 



Core Salt TBHQ o. 13 % 

Regular Salt 0.60% 

Dextrose 0.70% 

Ground Sage 0.30% 

Black Pepper 10/20 0.33 % 

Crushed Red Pepper 0.07% 

Herbalox, Tyv^ O 0.06% 

Finninich 862. 192 Lemon 0. 10% 

Spectra 88 0.12% 

GB Grill Flavor 0, 12 % 

PROCEDURE 

1. Pre-break Regular Pork and 72% Lean Pork 1* and analray separately. 
Calculate meat mix for 40% ± 1% Fat. 

2. Add meat to Mixer and recheck fat The mixer must be set at slow speed and 
only intermittently to allow addition of meat. Do not run mixer continuously 
when adding meat 

3. Add water and spice, ^fix for 3 minutes with nitrogen. 

4. Add salt and mix 2 minutes with nitrogen. 

5. Final grind 5/32" into V-Mag container. 

6. Form on Foxmax Plate #7795 with tenderformer. 

7. Immediately cook on impingement oven to IdO^'F. Litemal. 

8. After cooling, IQF and layer pack in 10 lb. Food Service box with inter leaf 
sheets and poly liners. 



9. Hold at -20*F. until use. 
pjh (11549) 
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